Results and Discussion
The sensory evaluation (Table 2) indicated dif ferences between the three groups; 15% brine im mersed fish remained acceptable for 5 days, where as the 10% sample proved to be from "borderline of acceptability" to "spoiled and unacceptable" be tween the 3rd and 5th days. Moreover, the 4% sample showed a much more rapid deterioration, being acceptable only up to the first day and then "spoiled and unacceptable" by the 3rd day of storage. Based on the sensory grades, we can Table 2 . Overall quality scores and acceptability of sardine immersed in brine say that the pattern of spoilage is similar at any of the different salt concentrations, but that spoil age proceeds twice and four times as fast at 4 brine as at 10% or 15% respectively. The reason was thought to be the preservative action of salt. Salt penetration into sardine muscle is shown in Fig. 1 . Sodium chloride content in the muscle depended on the brine concentration, and reached a maximum after 3 days for each sample. A similar result has already been reported for salted fish.18)
It is known that TMA-N (trimethylamine-N) and VB-N values should be used in comparison with sensory evaluations but should not be used as obligatory limits.20) Our results, shown in 
